Monthly 


Magazine 


How are you going to use your smartphone in Japan? 


information 
to know During your visit to Japan, you will need to contact your family and friends, upload photos, use 
before a map app and etc. However, using a standard UK mobile data plan in Japan, you are likely to 


cute, receive a very high mobile roaming bill. Therefore, how does one use their smartphone without 


the worry? 


Change your UK SIM card to Japan Travel SIM ! 


Price 


Japan Travel SIM is valid for 30 days from the date of 
activation, The data volume is 1GB at the price set of £30 
+VAT. The user can top up data within 30 days. 


Itis very easy to swap SIM cards even 
though you have never done it before. First 
take out your SIM and Insert 
Japan Travel SIM. Follow the 
manual included in your SIM | 
package for APN settings, this 
is a quick and easy process 
allowing you to use the data 
and roaming service in Japan. 


A Accessibility 
ers a pin ejacor à كت‎ The user has full accessibility to high speed internet 


throughout Japan.‏ د 
User Inter 8 No long term fixed contract‏ 

Mos Naomi Sayo, ing in kondan Japan Travel SIM isa id SIM card with no addition- 

used [Japan Travel SIM Jwhen going back to ae prega | 

Japan for one week this spring. 
Was swapping SIM cards difficult for you? Q. How was the data volume? 
| have never previously changed SIM cards but was able to It was enough volume to last my duration in Japan. | 
easily swap and completed the APN setting following the mainly used my data for email, chat app, Google map and 
manual instructions. train time app. In comparison, renting a mobile phone in 

û, How was the network speed? Japan would costs 1,000 JPY (approx. 6.40 GBP) per day. 


Therefore, one can see Japan Travel SIM is a better 


| felt that Japan Travel SIM's network speed is faster than my alternative. 


British SIM card. What was surprising was the internet 
access on the ferry. 


Points to be checked before purchasing. 


tp 
EZ A * SIM card Size 


Award winning MVNO لاا‎ " Please confirm your SIM card size, nano, micro. 
offers Japan Travel SIM 0 or regular. 


® SIM lock/uniock 

Your phone might be locked if you made a 
R ۴ contract with a network operator", In that 

Japan Travel SIM case, you can ask your network operator to let 

your phone unlocked. 


1GB for 30 days: «Rm 


ات a el‏ سے سس ا یج rire yc‏ سر Tie‏ 


a یت‎ pe eh Yo ear 


£30.00 +VAT 000 ee 


Limited Edition animation C= oer A 
package will be sold ‘com | SIM case if you 


a SIM on our 
in Hyper Japan 1 ine store. ا‎ o 
15-17 July in Olympia London f S (Contact ) E-mail: jts-info@euiij.com ہے‎ lune mot cá 


IN THE EYE OF ERIC RECHSTEINER 


Nakagyo district, Kyoto 


In the space of four years the Kyotography photographic festival, founded by French photographer Lucille 

n | Reyboz and Japanese light artist Nakanishi Yusuke, has become one of the foremost events in the field. 

1 5 This year it took place from the 23rd of April to the 22nd of May and attracted a growing number of 
هت‎ | visitors seduced by the quality of the work produced by people such as Fukushima Kikujiro at the Horikawa 


JE EDITORIAL TEAM Oke calery. 
۱ 
economy No increase in stratecy A coup for 

billion - that's the Nissan 

profit ted y pi ed foi tumn 2015, Nissan has struck a good deal by 

by the 5 million > ease in VAT ha acquiring a 34% stake in Mitsubishi 

aes e ag by Motors. The latter was mired in a 

vending machines ۴ 0 scandal relating to the manipulation of 
(see Zoom Japan no. 9, March 2013) decisio: a > the economi polluting exhaust emissions from some 
across the country. They've become ever ro d 0 h of its cars. The deal assures the good 
more sophisticated; some are even it health of the group, headed by Carol 
equipped with automated external h of the yen, which penalise Ghosn, which now produces more than 
defibrillators (AED) to help someone in o reveal: 9.5 billion cars throughout the world, 
the event of an accident. atio: ernment coming in just behind Volkswagen and 


General Motors. 


The taste of authentic 


Japanes@Gonfectionary 


— 
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series Ishinomaki is fishing for youth 


The Triton Oshika Centre saw the light of day following the renovation of this beautiful 50-year-old house. 


knows che differing requirements of the various 
fishing ports and is able to wield some power, 
the projects are developing more efficiently, This 
triangular collaboration between the municipal 


the union, and the association offers great op- 


portunities for young people who want to fami- 
liarize themselves with the fishing industry. Itis 
also helping to develop a better image for fishing, 
In chis way the project is a good example of how 
to respond to the lack of young fishermen, a si- 
tuation that isa problem nationally. 

On the 27th of April people from Ishinomaki 
gathered for che inauguration ceremony to ce- 
lebrate the event. According to the town coun- 
cillor responsible for fishing, "Such a centre is 
an innovative project, and we will strive to 


WORLD 


ihk 


p/nhkworld 


solution; it can be used flexibly, welcoming wor- 
kers involved in seasonal fishing or technical 
high school pupils learning about the fishing 
industry. A common room is to be opened for 
meetings between local inhabitants and young 
fishermen. 

Houses of this kind have already been renovated 
by the Japan Fisheries Association, chaired by 
Abe Shota. Since July 2015 three have been 
opened in the Kitakami-cho, Onagawa-cho and 
Minamisanriku-cho districts. There are four re- 
sidents in these houses. Now that the project is 
being supported by Ishinomaki's local authority 
there is better networking and communication 
both locally and further afield. Moreover, with 
the participation of the fisherman's union, which 


The municipality is trying to encourage 
morc young pcople to take up carcers in 


fishing. 


wanting to work in agriculture. Although 

the fishing industry in the Sanriku coastal 
region of Ishinomaki has known great success in 
the past, over the past few decades numbers of 
job-seckers wanting to take up this gruelling 
work have dwindled, After the earthquake, which 
destroyed all the fishing facilities, the fishermen 
did not return to their arduous jobs. Life isa lot 
less cheerful throughout the whole coastal region 
now. In response the city of Ishinomaki has 


۱ n Japan there is a serious lack of people 


decided to set up a reception centre, the Triton 
Oshika, in the Oginohama district of the Oshika 
Peninsula, It is a centre that welcomes young fi- 
shermen and promotes the pleasing and fulfilling 
nature of working at sea, and was inaugurated 
on the 27th of April. Its administration was 
handed over to the prefecture's local fishing 
union and to the Japan Fisheries Association. 
The latter set up the Triton Project with the 
aim of attracting new workers into the fishing 


industry. With the support of Triton Oshi 
and young people from all over the country they 
hope to revitalise the coastal region. 

fey-year-old building was renovated; it is 


a two-storey wooden building approximately 
140 metres square, and will be used for short 
and mid-length stays. There are four rooms for 
those 


ing for more than a month, and one 
room for shorter visits. In total it can host up to 
eight people. 

It was hard to believe that people would choose 
to move here to work in this maritime region 
devastated by the earthquake if, despite all the 
reconstruction aid, they couldn't find accom- 
modation. The Triton Oshika building offers a 
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DELICIOUSLY 
BALANCED 


Pair your sushi with a MangaJo 


n tea and no 


go 


yide 


www.mangajo.co.uk 


000 
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Young people use it as a place to meet the locals and familiarise themselves with life in the fishing industry. 


many inhabitants leaving the arca after the earth 
quake there were only 2,107 fishermen in Ishi- 
nomaki in 2013, a 3796 drop since 2010. Half 
of the fishermen arc over 55 years old, so the si- 
tuation is critical. In order to solve it the city is 
onal rede- 
velopment and is supporting several different 
private sector projects financially. 

۸:۶ ۵ 


J5 tè حت‎ 77+ Ba 


In the months following the earthquake of the 
11th of March 2011, Ishinomaki Hibi Shimbun's 
team posted a handwritten message on its front 
window, which read: Ganbaro Ishinomaki (Be 
brave, Ishinomaki). Three years later a new 
handwritten message has taken its place: Fuk- 
katsu Ishinomaki (To the rebirth of Ishinomaki) 
It is a message of hope. If you wish to help this 
newspaper you can subscribe to its electronic 
version for 1,000 yen (£6) per month: 


using state funding intended for re 


mmand-enter&mediald-2301 


4 Blenheim Sireel, 

Mayfair, London WIS 118 

Mon-Sat Lunch 12:00-14:30 
"=, Dinner 18:00-22:30 


reco 7165 9506 


Email: info@nagomi.co.uk 


yone who shows an interest in 
ishing links 
us all. In order to revive our region, we hope to 


respond to ev 


working in the fishing Industry”. 


respond to each one of you who needs support", 


added Abe Shota, chairman of the Japan Fisheries 
Association, 

Since April Triton Oshika has hosted a 21-year- 
old man from Hachinohe, situated in Aomori 


Prefecture. He is undertaking a fishing internship. 
"The work isn't as hard as it's said to be; it's ac- 
tually quite a lot of fun. The people on the boat 
easy going and, in this house, I have 
able to meet the locals", he says cheerfully. 


are v 
b 
In May another person will move in, from Shiga 
Prefecture on the island of Kyushu. The city is 
planning to create another centre of this kind 
ina year’s time, after identifying all che unoccupied 
ind assessing the situation in every district. 
The municipality is determined to develop the 
project over the next few y 
Due to many activities coming to a halt and 


houses 


w years. 


— Complim 
Japan reade 


) A © j i www.nagomi.co.uk 


to making cycling more appealing, The big earth- 
quake that destroyed the northeastern part of 
Japan paralysed all transport systems in the Tokyo 
metropolitan area, forcing many people to either. 
walk long distances to return home or spend the 
night in temporary shelters in the city centre. 
Commuting by bike isa good way to avoid getting 
stranded away from home in the event ofa major. 
disaster. 

So why does cycling in Japan generally go unno- 
ticed despite all those people using a bike on a 
daily basis? Probably the main reason is che atti- 
tude of the local cyclists themselves. While cycling 
is seen as a crusade against polluting cars, especially 
in Europe and the US, with activists even orga- 
nizing Bike Pride and Critical Mass events, most 
Japanese consider riding a bike as just ordinary 
part of their daily life. Cycling in other words, is 
not something to boast about, but a simple and 
efficient way to get things done, be it shopping, 
paying the bills, going to the doctor or taking the 
kids to nursery school. 

Unfortunately bike culture in Japan still faces 
many challenges. For one thing, bikers are consi- 


For better or worse, fixed gear bikes are found everywhere on urban roads. 


To cycle or not to cycle... 


size and the total number of trips made in one of 
the world's most densely populated metropolises, 
thisisa noteworthy achievement. 

One ofthe main reasons for this low percentage. 
is Japan's famously efficient public transport sys- 
tem. With so many trains and buses connecting 
residential areas and suburban neighbourhoods 
with schools and the central business districts, 
commuting by bicycle is definitely not a priority. 
Another reason is that many companies actually 
discourage or even ban their employees from 
cycling to work (in order to avoid accident-related 
problems). This said, over 20% of Tokyo's 20 mil- 
lion daily rail passengers ride a bicycle from their 
homes to the local station, as it's faster and more 
convenient than walking or taking a bus. 

In the last few years more and more commuters 
have been choosing bikes over cars and trains; 
partly as a way to keep in shape, partly to avoid 
traffic jams and the infamously crowded rush hour 
trains. And some work places seem to be happy 
about this, going so far as setting up bike parking 
and shower facilities. 

The events of March 2011 greatly contributed 


Contrary to appearances bicycles are 
ubiquitous in Japan. But there is more 
to be done. 


he word “Japan” conjures up many diffe- 
1 nt images: from kimono-clad geisha and 
sushi to martial arts and otaku culture. 
Bicycles, however, are definitely not among them. 
When it comes to cycling the first places that come 
to mind are the Netherlands or Portland, Oregon 
(che most bike-friendly city in the US), to say 
nothing, of course, the hundreds of millions of 
cydistsin China. Nevertheless, Japan is one of the 
world’s great cycling nations. 
With a population of 127 million, Japan has 2 
million bicycles, with over 10 million new bikes 
sold every year. Cycling in Japan has always been 
a popular means of transport, and even today it 
is particularly convenient for short trips and shop- 
ping locally. Indeed, the average bicycle journey 
is less than 2km. In Tokyo alone 14% of all tips 
made in a day are made by bicycle. Though 14% 
may bea rather low figure, especially when com- 
pared to other cities, considering Tokyo's sheer 


6 ZOOM JAPAN number 42 june 2016 


———— 


on dates by bike and hang out at Blue Lug bike 
shops at the weekend. Cycling in Tokyo is still 
dangerous, but it's finally cool. And hopefully, 
clected officials will create a better infrastructure 
for pedestrians and cyclists throughout the coun- 
try’. According to Australian-born Byron Kidd 
(one of the people behind the Cycling Embassy 
of Japan), “Japan is already leagues ahead of most 
of the world when it comes to utilitarian cycling, 
Cycling should be supported and promoted as it 
brings enormous environmental, health, econo- 


The 2020 Olympic Games have given cycling 
advocates in Japan a unique opportunity to have 
cycling discussed at the highest levels of govern- 
ment. We just have to hope that those in posi- 
tions of power will sce beyond the Olympics and 
build che kind of infrastructure a city like Tokyo 
deserves. 

JEAN ۴ 
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The mamachari is a potent symbol of cycling in Japan. 


business. When the government recently imple- 
mented a ban on carrying two children on a 
mamachari, mothers across Japan campaigned 
against the ruling and the government was forced 
to back down. 

Ifthe suburbs are relatively safe havens for cycling, 
cyclists have a much harder time navigating heavy 
traffic in the city centres. A metropolis like Tokyo, 
for instance, only has 10km of dedicated cycle paths 
-a ridiculously low figure when compared to Paris 
(600 km), London (900 km), or New York (1,500 
km). Part of the problem is that the planning of 
cycling infrastructure is the responsibility of each 
ofthe 23 wards within Tokyo, leading to confusion 
anda lack of coordination, Just recently a few cen- 
tral wards have begun to create more cycle paths 
and even to offer a cycle sharing service. 

Despite these problems one can definitely sce more 
bikes on the road. As Brad Bennett (of the bike 
tour website Freewheeling) says: “People even go 


dered to be a nuisance by many people, both dri- 
vers and pedestrians alike. A recent rise in acci- 
dents involving bicycles has not helped cycling's 
public image, and the police have become much 
stricter with cyclists. In addition che recent boom 
in fixies (fixed-gear, single-speed bikes) has been 
both a blessing and a curse: on the one hand 
owning a fixie has become a kind of fashion sta- 
tement, creating a new interest in bikes and 
encouraging more people to buy one; on the 
other hand, however, all these inexperienced 
riders have flooded the streets and pavements in 
every major Japanese city, contributing to the 
aforementioned rise in accidents, especially those 
involving pedestrians and cyclists 

Although fixies are now the new cool thing to 
own, Japan's most distinctive bicycles are the ubi- 
quitous "mamachari”. Literally meaning “mum's 
bike", these heavy workhorses are the Japanese 
equivalent of the family estate car; practically every 
family owns at least one. These single-speed mons- 
ters can be incredibly slow and difficult to ride 
(they must be part of the reason why Japanese 
mothers are so lean, healthy and strong), and they 
are used to do all the heavy-duty work, from shop- 
ping, riding to the local station or taking the kids 
imming pool. As each neigh- 
in the suburbs — isa self 


to school and the s 
bourhood - especial 


sufficient world wl 
thing th 


sidents can find every- 
need, a mamachari is a much better, 
ient option than a car given the lack of 
parking, narrow streets, and the relatively short 


distances one has to cover in order to reach ones 
destination. 


bicycle manufacturers have come up with 


er, better looking models, even motor-assisted 
es for those who live in hilly areas, bur the basic 
appearance of the mamachari has nor changed in 
along time: top tube bent low (which is easy for 
women in skirts to step over), a shopping basket 
at the front, a luggage rack at the back, mudguards, 
chain guards, dynamo lights, an integral lock, a 
bell, and a hefty rear stand that keeps the bike sta- 
ble and upright when parked. 

They are usually quite cheap (they cost between 
10,000 and 20,000 yen) and are essentially consi- 
dered as disposable, like all those plastic umbrellas 
people buy fora few hundred yen and leave around 
everywhere. Mamachari are regularly left outside. 
the house, exposed to rain, wind and snow, and 
their owners don't know or just don’t care about 
bike maintenance, letting their bikes rust until 
they just throw them away and buy a new one. 
As Japanese mothers use their bikes to taxi little 
kids everywhere, mamachari often sport one, two, 
sometimes even three child seats. Watching these. 
shaky pieces of rusting metal on wheels slowly 
moving through traffic is a heart-stopping sight, 
similar to a group of acrobats in a Chinese circus. 
Yer these fearless mums just get on with their daily 


٦ 
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ADVENTURE Three men on a bike 


around midnight. To make matters worse we acci- 
dentally got onto the motorway. 


Do you have any advice to people who'd like to 
follow in your steps? 

A. M. : Before you start you should learn as much 
as possible about your bike and practise taking off 
both wheels, replacing spokes, patching tyres, etc. 
Also, train properly and get fit. don't think I log- 
ged more than 30km before the trip, and I paid 
dearly in the first rwo weeks. IFI were to do some- 
thing similar in the future I'd plan to start two 
months beforehand doing cardio four days a week, 
building up leg strength, and also stretching twice 
a day to prevent pulling muscles. Last but nor least, 
if you're travelling from abroad, check your airline's 
policy on taking bicycles on the plane. Many air- 
lines have specific rules regarding bikes, even if 
they re dismantled into several pieces. 


happened. How did the disaster affect your plans? 
A. M. : Obviously we put health and safety first, 
so we considered revising our route. The back-up 
plans we came up with included avoiding Tohoku 
by raking a ferry up to Hokkaido; cycling a loop 
covering only southern Japan; and even skipping 
Japan altogether and riding the length of South 
Korea. Luckily, in the end, we were able to follow 
our original route. 


What was the worst moment during your cross- 
country ride? 

A. M. : I guess that would be the last 20km to Fuji 
riding through the torrential rain of a typhoon 
after midnight on Day 27. We were trying to make 
it to our host's house ahead of an approaching 
typhoon. Then we realized our host lived about 
30km further on than we had predicted, and we 
were caught pedalling through torrential rains 


43 days travelling from the north to the 
south of Japan. An amazing journey 
undertaken by a group of friends. 


ver the years accounts of travelling across 
0 Japan on foot have become a sort of sub- 
genre in travel literature. Beginning with 
Alan Booth's The Road to Sata (1985), a few 
daring (some would say foolish) people have wal- 
ked the distance separating Cape Soya (the nor- 
thernmost point in Japan) to Cape Sata (its sou- 
thernmost point) — or vice versa. In 2011 American 
Andrew Marston decided to do the same but, too 
impatient to walk, he opted for ridinga bicycle 
and took his two friends, Dylan Gunning and Score 
Keenan, along for the journey. The result was Japan 
by Bicycle, an e-book chronicling their 3,500-mile 
adventure that took 43 days. 


Why did you decide to tackle such a big trip? 
Andrew Marston : Ir all started back in the US 
when I was in college. At that time I wanted to 
move to Japan and I heard about Tyler MacNiven 
and Craig Stanton who had crossed the country 


on foot on different occasions, Five days after gra- 
duaringin 2009 I finally flew to Japan, found a job 
asan English teacher and moved south to Fukuoka 
Prefecture. After two years I decided to return to 
America. It was at that point that I remembered 
"Tyler's and Craig s journeys and I thought, if they 
could do it, why not me? It was important for me 
to prove to myself what I was capable of accom- 
plishing and what my limits were. Then, one 
month before the start of the trip, an earthquake 
and tsunami devastated the Tohoku region. So we 
turned our ride into a fund-raiser by means of 
which we were able to donate over $13,500 to the 
victims of the disaster. 


How did you prepare for this long ride? 
A. M. : Pulling off this rip off was actually much 
easier than I thought it would be. I bought all the 
equipment back in America when I was home in 
2010. In hindsight the only things I should have 
bought in Japan were my inner tubes, since the 
valves of the ones I had are uncommon in Japan. 
Also, I wish I'd bought a front rack with panniers 
to better distribute the weight over my bike. As 
for planning I think Scott and Dylan had to do. 
much more than me since the trip required them 
to interrupt their lives fortwo months. We didn't 
map out our route before setting out but opted to 
plan as we went, using my iPhone and a small net- 
book we bought for the trip. 


Only one month before the start of your trip 3.11 
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Arches Manion 


lago, reached co Cycle ride of 7+7 


hand, rather than through train window. Forme 
the challenge of the journey was not the overall 
length of the trip but the day-to-day exertion of 
cycling so many miles. It didn't hit us all at once, 
but every day we became a little bit more weary, 
both physically and mentally. But if you are really 
motivated you can easily overcome these problems. 
Our ride is proof that you don't have to be Super- 
man to achieve big things. 


Cape Sata, the southernmost tip f the archi 


we'd be arriving in an arca we sent requests to eve- 
ryone listing a couch in the district. We were very 
lucky in this respect. One day, for example, we arri- 
ved at the apartment of an artist. He laid out this 
huge spread of delicious Japanese delicacies for us. 
He just went all-out to make us feel at home. Ano- 
ther option for bikers on a budget is capsule hotels 
and Internet cafes. If your Japanese is good enough 
and you pick your target well you're quite likely to 


be invited to stay with a local. Don't bank on it, GIANNI SIMONE 
but this did happen to us several times. 

" m" DPRATICAL INFORMATION 
Anything you want to add? 
A.M. :Icouldn'c recommend this more. Travel- POME Tg uf tre Japan By si دہ‎ 
ling by bike gives you the freedom to explore the Waliable for free at 
backstreets and experience the countryside first wwsw.unfr ۵ bicycle 


How about route planning? 
A. M. : Unless you are ona tight schedule I suggest 


you rest one day a week and have a few days extra 
on top of that so you have time to explore, lounge 
around, and hang out with people you meet along 
the way. We took 43 days, but if we had made it 
50 or even 55, I think those extra days would have 
been worth the time and expense. 


How did you manage with food? 
A. M. : We brought camp cooking gear - such as 
a stove, and pots and pans - and bought most of 
our food at grocery stores since the cost of cating 
our adds up quickly. Every grocery store has a ready- 
made food section with reasonably priced meals. 
Ifyou arrive just after lunch or dinner they ve often 
been discounted. My advice is to eat every time 
you have the chance. We had a hard time keeping 
up our energy levels sometimes as we were burning 
calories non-stop. 


Was it difficult to find camping sites? 
A. M. : Not really. We camped in local parks, دہ‎ 
beaches, playing fields, and other public places 
without any problems. Even small local shrines in 
rural towns almost always have some nice places 
to pitch a tent. The key to campingis to be polite 
and make sure you are not in anyone's way, clear 
up completely before you leave, and be gone early 
in the morning, We never had any problems with 
the police either. 


Besides camping you stayed in several houses along, 
the way. Were they all people you already knew? 
A. M. : Most of our lodging was found on couch- 
surfing com. Two to four days before we thought 


YCLING LAWS IN JAPAN 


the road. But in the eariy 1970: the 
Road Traffic Act was amended to allow 


ver, is that when cycling on the pave- 
ment you should give way to pedes- 
trians at all times, as the pavement is 
the domain of the pedestrian. Cause 
an accident and you are always in the 


wrong. 
= Asa rule, in the event of an accident 


pedalling, even in front of a police 
box, when they see that there is no car 
‘coming, Just remember that it IS dan- 
gerous: 40% of cycling fatalities in 
Japan are caused by cyclists going 
through red lights or stop signs 
without stopping. Don't say I didn't. 


wam you. 
= Surprisingly, it wasnt until June 2008 
that helmet laws were introduced in 
Japan. Currently, itis compulsory for 
all children under 13 to wear a helmet 
while cycling, even i they ride as a pas- 
senger. Of course, few police officers 
actually enforce the law. Adults, on the 
‘other hand, can ride without one. 

* The practice of riding on the road or 


that it is legal to ride on the pavement 
in Japan... except for where it is not. 
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01 
laws in Japan do not ask a local, 


‘on the other they're so loosely enfor- 
ced that almost nobody cares anyway. 
But here at Zoom Japan we are very 
concerned about our readers’ safety, 
o here is a short list of things you 
should remember while pedalling 
around. 


een‏ ی 
of alcohol could earn you up to five‏ 
years. ora fine of up to‏ 
million yen. However, unless you‏ 1 
cause a serious accident and injure‏ 
someone other than yourself, the usual‏ 
police response is to turn a blind eye.‏ 
They may take you to the koban (small‏ 
police station) and keep you there until‏ 


erri Soueyut tor Zoom pan 


Nene Sout tor Zoom ppan 


Bo: 


piscovery Bicycles and beer forever 


Odaiba is a great place to take in the whole of Tokyo Bay. 


“In 2005 I had a little accident on my way to 
work that left me temporarily without my 
motorbike”, he says. “I could have taken a com- 


bination of buses and trains, but chat didn't 
appeal to me at all. So I dusted off my mountain 
bike and tried cycling the 20km from my home 
in Kawasaki to my office. It felt so good that to 
this day I still commute to work by bicycle 
almost every day, and even maintain a modest. 
fleet of bikes". 

On our leisurely ride we have now reached the 
left side of the lovely Hama Rikyu, a large, 


In Tsukudojima don't forget to try the famous seafood dish, tasukudani 


meet. From there we go towards Mita, passing 
the Tokyo Tower on our left. The road here is 
pretty straight even though it narrows from a 
broad four-lane avenue to a one-lane, one-way 
street. Eventually we reach the JR railway line. 
Here we take a little pedestrian/bicycle underpass 
to reach the other side. 

Abour ten people have joined the ride today. 
Among them is veteran club member and web- 
lliams. During che week 
he runs the security service at the British 
Embassy, but devotes most weekends to cycling. 


master Mike Sims 


Though public transport in the capital 
city is very efficient, nothing beats riding 
around it by bicycle. 


okyo's Roppongi district on a Saturday 
1 morning isa rather quiet place. This is, 
after all, one of the city's premier night- 
life spots, and most of its regulars are at home 
still sleeping or nursing a hangover. But in nearby 
Azabu you can sometimes see a colourful group 
of cyclists hanging out in front of the Grand 
Hyatt Hotel. They are the members of the Half- 
ing Club. 

Started in 2003 by American expat Don Morton, 
the Tokyo-based group has rapidly attracted 
many people who like cycling, drinking, and 
making new friends. “In a sense we are more like 
a social club’, says Morton. "We are open to eve- 


ryone, regardless of their cycling experience or 
ability. The club operates primarily in English, 
but there are many Japanese members as wel” 
The group's love of cycling and drinking is clearly 
spelled out in Latin around the collar of their 
‘Cervisia et Birota 
meaning ‘beer and bicycles’. “We actually made 
up the bike bic... they hadn't been invented wi 
L adds Morton with a wink. 
The club organiz 


colourful club jerseys 


en 


in was spok 


different rides for different 
people. There are 30-40km beginners’ rides to 
Haneda and Odaiba; 60-80km medium level 
rides, like the ones along the Tama and Arakawa 
nd longer ridesall che way up to 150km. 
Beginners’ rides are on Saturdays, and, being a 
beginner myself, I show up a little before 1 1am 
with the road bike Morton has graciously lent 
thearti- 


rivei 


me. Today we are riding out to Odaibi 


“Tokyo is, arguably, the only megacity in the 
world where you can cycle with any degree of 
and awareness", points out Morton. “If 

‘ou're careful, you can get around town quite 
easily. The best strategy to tackle any sort of traf- 
fic, is to get out in the centre of the lane and go. 
with the Bow, as fast as you can. In Tokyo, it's 


very easy. You'll actually overtake many cars 
because you go faster. Your biggest danger is auto- 
matic taxi doors. That's where most accidents 
happen" 

According to Morton Tokyo offers some sur- 
prisingly pleasant urban cycle rides that are sure 
to exercise and entertain any bike lover and urban 
explorer. In particular, today's ride takes about 
an hour each way, has few hills, and provides a 
lookata dozen different facets of Tokyo. From 
Azabu Juban we head towards the bay, passing 
under the point where three overhead motorways 
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River by another bridge and, through a maze of 
go past Ginza, passing between 
the Tokyo International Forum to our left and 
Tokyo Station to our right. We can now sce the 
Imperial Palace in front of us. When we can't 


backstreet 


get any closer we turn right and the road takes 
us through the centuries-old Sakurada Gate of 
the old Edo Castle. When we reach Kasumiga- 
scki (the location of most of Japan's cabinet 
ministry offices) we go right along the moat and 
cross the street towards the National Diet Buil- 
ding, then up a hill o Roppongi and down ano- 
ther, back to our starting point. 

Tm quite tired and I have a sore bum, but if this 
first-time cyclist managed to reach the end of a 
30km ride I guess pretty much anybody can do 
it. Ifyou find yourself in Tokyo you may want 
to try it yourself. After all, there are definitely 


worse ways to keep healthy and visit the city. 
J.D. 

DPRATICAL INFORMATION 

FOR MORE INFORMATION on Half-Fast: 

http://halffastcycling.com. 


You can check out our ride here: 
https://ridewithgps.com/routes/7272885. 
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You'll pass by the imposing Tokyo Tower on the route that leads to Odaiba. 


beachside cafes. 

On the way back, coming away from the beach 
area, we skip the Rainbow Bridge (you can 
actually cross it both by bicycle and on foot) and 
take che road that goes to the left of the Ariake 
Coliseum Indoor Sporting Arena, which is used 
every year as the centre court for both the Japan 
Open Tennis Championships and the Toray 
Pan Pacific Open. This road is a fast way out and 
we soon reach the road we came in on. This time, 
though, just before reaching Triton Square, we 
take a right, cross a medium-sized bridge and 
descend into Tsukishima, famous for the many 
places serving a distinctive dish called monja- 
yaki. This runnier version of the popular oko- 
nomiyaki is said to have originated in this area. 
While most of this island is man-made, its nor- 


them tip, called Tsukudajima, isa small natural 
rock that used to be a small fishing village cen- 
turies ago. Apart from being the birthplace of 
tsukudani (small pieces of seafood, meat or sea- 
weed, which have been simmered in soy sauce 
and mirîn — a rice wine condiment), this isa char- 
ming small town with traditional red bridges 
and a cozy atmosphere. 

Back on the route we cross the mighty Sumida 


attractive public park, the other side of which 
faces out onto Tokyo Bay. Originally built in 
the Edo Period (1603-1867) as a feudal lord's 
residence and duck hunting park, it has been 
turned into a public landscape garden that is 
well worth a visit. 

After turning right past the garden we arrive at 
the world famous Tsukiji Fish Market, which is 
due to move to the outer skirts of Tokyo in 
November 2016. When we arrive at Harumi- 
dori we move away from the upmarket shopping 
district of Ginza and instead cross the double- 
arched Kachidoki Bridge, to ride all the way to. 
Triton Square and beyond. 

From this point the street gradually turns to che 
right and, after a few kilometres, we finally reach 
our destination. Odaiba is one of Tokyo's major 
shopping and entertainment centres and is its 
only pedestrian access to the seashore. We cruise 
through this kind of futuristic landscape, passing 
the enormous Tokyo Big Sight Exhibition Cen- 
tre and the Museum of Maritime Science — 
that thing that looks like an ocean-liner-shaped 
love hotel with a red-topped tower. Eventually 
we reach Odaiba's main area, today's final des- 
tination, and take a lunch break at one of the 


۱0 


TREND Secondhand goods are so good 


Steg tor Zoom japan‏ مخز 
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Clothes or watches, you can find everything you want in this shop. 


aged 49, he opened the first shop of the chain. 
"Unlike the firubon-ya, booksellers who sell rare 
secondhand books, like you'll find in che Jimbocho 
district in Tokyo, for example, there's no need to 
be an expert to shop in Book Of", the spokesman 
explains. "It's a popular concept that appeals to 
everyone. It's like a real shop, clean and tidy. The 
atmosphere is friendly and welcoming, There's no 
problem about rummaging around. The owners 
of furuhon-ya are experts: some of their books can 
cost a small fortune as prices are determined by 
how well-known the book and its author are: 
the price is determined by the state of the book, 
and that's it. Anyone can cope with that’. 

At Book Off prices start at 108 yen (less than £1) 
fora manga. Itis very rare fora book to be sold for 
more than several thousand yen (about £50), 
maybe for a photography book or a dictionary. 
9596 of the books displayed on the shelves are 
sold to the shop by individuals. These are priced 


Avex Rectal Series at Wigmore Hall- 

18th Jun / London 

wigmore-hallorg.uk 

amen 0110532564688 
Miss Revolutionary Idol Berserker 
Coen 2nd e 31 London 


sites.google.com/sitelondonsanshin 
Hawaiian History with Britain and Jay 
30th Jun / London = 
www japansociety.org.uk 

Martial Art: Tenshin Shoden Katori Shinto Ryu Bujutsu 
1st- 3rd Jul / London us 
sites.google.com/site/japaneseculturalcentre 


Muta Maathai, the first African woman to receive 
the Nobel Peace Prize in 2004 for her fight to 
protect the environment and its resources, as 
well as work for women's rights 

Although it still has great meaning for Japanese 
culture today, "The concept of mottainai has been 
neglected these last few decades", says Mitsujiro 
Garan, the publisher of The Japan Journal of Re- 
modeling and the magazine The Re-use Business 
Journal. “Back during the economic boom Japan 
forgot about this principle. Everyone had money 
and wanted to buy new at any cost. Then, with 
the financial crash in the 90s, all this changed. The 
young generations have tighter budgets and have 
to be careful about how they spend their money: 
they ve returned to more traditional values" 

As it happens the rise of this new market in secon- 
dhand business began with Book Off. Takashi Sa- 
kamoto had the idea of opening a shop selling se- 
condhand books in a high-end store. Back in 1991, 


MCM Comic Con 
25th - 26th Jun / Belfast. 
Www.mcmcomiccon. 


Ah 10th Jul / Paris FRANCE 
www japan-expo-paris.com 
15% - 17th Jul / London 
hyperjapan.co.uk 


Secondhand shops are part of life in 
Japanese cities, and people love to visit 


them. 


kitazawa. Here, to the northwest of Tokyo, 

the streets are full of secondhand shops. 
People come here to look for a bargain with a 
touch of style that won't break the bank. However, 
you won't need to rummage through layers of 
clothing piled on trestle tables. No, notin Shimo- 
Kitazawa, where the secondhand shops could be 
mistaken for high street shops selling new goods. 
One example is “Stick Out”. Here, the items of 
clothing, including shirts, jumpers, and t-shirts, 
are all on sale for 700 yen (£4.50) each. Like isis 
on every bank holiday, the shop is full to the 
brim. “Icome here often’, explains a forry-something 
who lives in the neighbourhood. “I always find 
some nice jeans, even designer brands. I must 


۱ t's 4pm in the bohemian district of Shimo- 


confess, nearly all of my clothes come from here. I 
have a job but I don't have a lot of money, so I 
find what I can afford to buy here” 

The clothes are all displayed on hangers on racks 
and the shop assistants give advice just like in any 
other shop. Until recently these secondhand 
shops were considered a little old fashioned and 


messy, and there was no guarantee you would 
find quality clothes. But things are different now. 
“In Japanese the term mottainai ($ 2 Tz Mz 0 
describes the sense of regret that comes 
wasting things", explains a spokesman for 8 
Book Off Group, a leader in this growing market. 
A good example to illustrate this principle is chat 
it is considered impolite to leave a grain of rice at 
the bottom of your bowl: out of respect, you 
waste nothing, Whether this concerns food or 
any other item that could still serve a purpose, 
mottainai describes both physical and figurative 
waste. The expression became known interna- 
tionally when it was used by Kenyan Wangari 


Events in the U.K. 
Le 


Film 


16th Jun pc 
Wwwjapandesiscotland.com 

Studio Ghibli Forever: Princess Mononoke 
19th Jun / London 

www.barbican.org.uk 


: ‘Fukushima 2011-2015" 


Studio Ghibli Forever: The Wind Rises 
17th Jul / London 
‘www barbican.org.uk 


Paper: Beyond the Fold Exhibition 

Until 26th Jun / London 
www.nationakraftanddesign.org.uk. 

Henro 2016: ۳ Exhibition By Takumasa 
rust Properties 


Una و‎ h Aug arious Nationwide. 
Ikumasaono.co.uk- 
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in downloading games onto smartphones, which 
isextremely popular in Japan’, emphasizes Mitsujiro 
Garan. “The market for secondhand goods has 
proved to be an ideal solution". 
The internet has contributed to this trend and 
new business models are appearing, Yahoo Auctions, 
the most popular website in Japan for this type of 
transaction, represents a £61 million turnover. A 
new type of smartphone app, the 'Freema app’, 
hasalso been very successful. One of these, ‘Mercari’, 
allows you to put an item you haven't used in a 
while on sale with just a few quick steps on your 
mobile phone. It has become immensely popular 
for clothing. The website acts as an intermediary 
and charges a commission. The seller pays for 
the delivery and receives payment once the cus- 
tomer confirms he has received the item. If there 
is a problem the purchase can be returned. “At 
this rate, before long, this type of app will be ge- 
nerating more income than Yahoo", predicts 
Mitsujiro Garan. 

JOHANN FLEURI 


JPT EUROPE LTD. - Trading as JP BOOKS 


= سر‎ 
Book Off Group is a leader in this growing market. 


goods as being shop-soiled and worn. The “Treasure 
Factory” brand insists on the quality ofits electrical 
appliances, with multiple tests for the goods before 
they دہ مع‎ display. They also include a short-term. 
guarantee, and their prices range from 50% to 
60% of the cost of brand new items. 

Other shops, which previously specialized in rentals 
and were experiencing difficulty with the rise of 
online shopping, are now launching themselves 
into the secondhand market to boost their ailing 
businesses. In fact Geo (pronounced Gueo), who 
were the experts in CD, DVD and video game 
rentals, made an about-turn seven years ago and 
decided to include secondhand goods in their 
3,000 outlets. This was a good move as, since last 
year, che chain is caming more from secondhand 
sales than from its rental business, and with che 
help of its existing infrastructure its gross earnings 
are four times those of Book Off Inspired by this 
‘Tsutaya, the leading rental brand, decided to follow 
suit. “Parts of the rental market are losing out with 
the loss of interest in Playstations and the increase 


at 10% of their original value, though prices can 
vary depending on the state of the book. The 
store has a sign asking its customers: “Please sell 
us your books”. The shop also gives away books 
that they cannot sell. Today Book Off has 852 
shops in Japan and 11 abroad. The company has 
widened its scope and is now also selling furniture, 
tableware, and house appliances, through its branch 
"Hard Off", and videos games and instruments 
through its subsidiary "Hobby OR. It even sells 
smart phones - لله‎ secondhand. 

Nowadays the Japanese second-hand market in- 
cludes neatly every kind of item: from clothes to 
furniture, including electronics, cars, motorbikes... 
though the most sought after are luxury goods. In 
Nagoya, in Kansai Prefecture, the first shop named 
Komehyo opened in the 1980s. Here you can 
find handbags, clothes and watches — from 
Chanel, Hermés and Rolex. Very popular with 
young women who can spoil themselves with 
luxury items at 70% of their original retail price. 
The store's success is due to several different 
factors, above all “the impeccable maintenance of 
the displays’, Mitsujiro Garan states firmly. “The 
staff are also trained to recognize the difference 
between genuine and imitation goods. Guidelines 
are updated daily, allowing them to spot defects, 
so clients can come to our shops without fearing 
they'll be sold fake goods". This is a great selling 
point that attracts the many Chinese tourists who 
insist on visiting one of Komehyo's 18 Japanese 
outlets as part of their package tours. This franchise 
has 17,000 customers each year, including 50 Chi- 
nese customers every day. A store has opened in 
Hong Kong recently. 

The interest in secondhand luxury brands is so 
great that the market for these sought-after goods 
isestimated to be 23,100 billion yen (around £142 
billion) per year. This includes sales of books from 
Book Off and clothes as well as furniture, household 
appliances, video games, mobile phones, cars (Gul- 
liver) and motorbikes (Bike O). Everything possible 
has been done to reassure the customer, to change 
once and for all the reputation of secondhand 


IM JP BOOKS 


NEW Online Shop Launched 


Japanese Learning, Books 
Manga, Comic, Magazine, Stationery 
Traveler's Notebook,CD, DVD, Gifts etc 


24-25 Denman Street, London W1D 7HU U.K. 
Tel +44(0)20 7839 4839 Fax +44(0)20 7287 0903 Email info@jpbooks.co.uk 
Open Mon-Sat 10:30-20:00 Sun11:00-18:00 www.jpbooks.co.uk 
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that boasts no less than 200 such establishments. 
From this trader he imports noodles made using 
the same techniques employed in Japan. 
This thorough and exhaustive fastidiousness about 
the quality of ingredients is long-held Japanese tra- 
dition, but Sasuke has made some great new inno- 
vations as well. In their new Piccadilly branch, that 
‘opened in March this year, you can finda sushi coun- 
ter of all things. This wearing of many hats is tradi- 
tionally frowned upon, but Sasuke’s striving for 
authenticity has now extended to sushi and is much 
welcome. At the forefront of these efforts is tuna, 
with the sushi here using nothing but the best bluefin 
tuna, and amazingly itis not even frozen but 100% 
fresh. Even though you are in London, you will find 
an eminent sushi craftsman making the mouth-wate- 
ring fare at this underground sushi counter. 
Ramen bars are now yesterday's news. This is London, 
and a restaurant can have two specialities if it wants. 
Ramen and sushi together are the way of the future. 
EKUNI Mayu 


PREFERENCE 


Sasuke Ramen Piccadilly Circus 
5 Panton Street, London, 5۷۷1۷ 4DL U.K. 
Mon-Sat: Lunch 12:00-15:00 / Dinner 18:00-23:00 
TEL: +44 (0)20-7930-5088 
http://sasukeramen.co.uk/ 


A 5 1 ۸ Open. 11:00-15:00 Mon to Fri 
www.asta-uk.co.uk 
at SOZAI 


ASTA اس‎ 
1 Meropditan alby Arcade, Liverpool t, London ECOM 7PM 


ASTAN û 1.020724 7065 
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EATING & DRINKING 


Restaurant Sushi at a ramen bar? 
Whatever next!? 


Ramen culture now has firm roots in 
London, but what is the next step 
when ramen alone won't cut it? 


he culture of eating out in Japan is a culture 
۱ of specialised restaurants and individual 
dishes that cach have their own character. 
This goes for sushi, soba, udon, tempura and cel 
dishes... and of course ramen too. 
The first year in London's current era of ramen was 
2012, when Ittenbari, the city's first authentic 
ramen establishment, opened. After that an Aus- 
tralian chef took his thick pork bone soup and offe- 
red the city different ramen experience with Bone 
Daddies. Following on, even more competitors 
threw their hats in the ring, one after another, with 
Shoryu, Sasuke and Tonkotsu bringing further 
excitement to the London ramen scene. This period 
saw ramen in London become synonymous with 
the “tonkotsu” variety made with pork bone broth 
and that perception was firmly cemented with the 
arrival of tonkotsu ramen from Fukuoka, the native 
home of the dish. But the heart of ramen is far more 
than just tonkorsu... 
Two of the top ramen establishments in London 
take great care with the fish and shellfish stock soup 
that isa fundamental and orthodox part of Japanese 
food culture; Ittenbari and Sasuke. These were 
actually founded by the same team, headed by Mr. 
Sasaki, the current manager of Sasuke and heir to. 
a family with a long history in soba noodles. The 
thick fish stock soup that his palette gives his appro- 
val tois only posible through great entrepreneurial 
effort, relying, as it does, on flakes of skipjack tuna 
that face import restrictions and have to be sourced 
from routes through Europe. To obtain the same 
level of elasticity in his noodles as you get in Japan, 
Mr. Sasaki turned his back on the London market 
and set his eyes on a noodle maker in New Jersey 
that supplies the ramen trade in New York, a city 


ee 
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BRINGING 
JAPAN TO YOU 


19 Shaftesbury Ave. London W1D 7ED 
www.japancentre.com 


Tea Shincha o-hashiri, 
the first of the year's 
tea crop 


We are now in the season when the year's 
first tea crops come in! With Japan being a 
narrow island running from north to 
south, the tea crops become ready for har. 
vesting starting with the warmer regions 
of Kyushu in the south and gradually wor- 
king up the country. The highest grade 
leaves of the new crops are known as 
"shincha o-hashiri” and only leaves picked 
in the first two weeks at the very start of 
the season are 
worthy of this 
classification. 
This makes the 
tea from these 
leaves a seasonal 
exclusive and 
limits the 
amount that can 
be produced. 
The new buds gather their strength while 
slumbering through the winter months 
and contain the same concentration of 
amino acids and polyphenols as the very 
highest “gyokuro” class of teas. However, 
with the spread of cheaper, mass-produced 
teas in recent years fewer plantations are 
producing o-hashiri. The Shincha o-hashiri 
introduced this month is one of the finest 
products of an organic eco-farm in Kago- 
shima Prefecture. Enjoy its unique fresh. 
ness and deep flavour! 


» BIO 


EIKO STAINES 
CEO/Owner of ES Food Trading, 

Qualified tea master in the Omote-sen-ke & 
Ura-sen-ke traditions. Produces the highest 
quality range of matcha and other teas selling 
at Minamoto Kitchoan, Partridges and 
Selfridges. www.esfoodtrading.co.uk 


14 ZOOM JAPAN number 42 june 2016 


EATING & DRINKING 


A SPARKLING SAKE 
E Home Cooking SENSATION 
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Bringing Characters 


“JAPAN 


- & around the World 
www.facebook.com/charazoo 


=a Ramen Class 
لك‎ 7 15th July 2016 18:30 (120 minutes) 


Recipe by Akemi Yokoyama at Sozai‏ سورورووہراں 


HOYU 
RAMEN 38 


THIS IS JAPANESE RAMEN! LIVE PAST. GAT WELL 


FIN! 


3 مکی‎ BAKER ہین‎ 
a SS سے‎ 
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Ikama Masayasu is about to perform the shikibochu ceremony, originally reserved for the Emperor. 


TASTE Nara and Kyoto, food and drink (2/2) 


The two ancient imperial cities are full of 
history and have a long tradition of fine 


of its own. But first, do set out in search ofa plea- 
sant place to eat. The station has lot to offer 
food-wise, but it is better suited to busy travellers 
in a hurry. The quality of food is good but when 
you're visiting for the first time you might want 
to aim for restaurants of the highest qu 

this historic city of Kyoto, full of sacred architec- 
tural treasures. Kyoto is registered as a world hı 
tage site, and has many restaurants that pay 
homage to Japanese gastronomy, itself listed as a 
UNESCO Intangible Cultural Heritage. 
Justa 12-minute walk from the station is Sushi 
Iwa, a restaurant that has been owned by Onishi 


17 Half Moon St. Mayfair, 
London WIJ 7BE 
Tel: 0207 499 4208 


hour journey. But it is even worth trying the 30- 
minute ride between Nara and Kyoto for an idea 
of the kind of service you will get on this train, 
justifiably n 


the best way to set out on an exploration of Kyoto 


med the Premium Express. It is just 


and its gastronomic treasures. 
Your first contact with the city will be its huge 
railway station that, in 2017, will be celebrating 
jon by Hara 


Hiroshi. He created an innovative complex of 


20 years since its complete renova 


238,000 square metres in which the railway infra 
structure takes up only 12,000 square metres. 


This gigantic railway station deserves a visit all 


www kikurestaurant.co.uk 


mong the many trains circulating on 
the busy Kintetsu Nara line linking the 
two ancient imperial capitals is che Shi 
makaze, a different kind of train that offers pas- 
ary levels of comfort while they 
contemplate the beautiful landscape. The Shi- 
makaze runs through the Ise on from 


Osaka, Kyoto, and Nagoya, and is aimed at those 


sengers extraord 
hima 


who wish to enjoy some luxury during the three 


Liberty 2nd floor, Open 7 days a week, 
1 minute walk from Oxford Circus 


b rope.jp/my 


JAPAN RAILPASS 
GHIBLI MUSEUM 
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Toshiya for 25 years. The atmosphere here 
reminds one of the little cheap restaurants in some 
of Tokyo's popular districts. The sushi master 
offers fine cuisine with a variety and quality of sh 
that distinguishes it from the typical sushi restau- 
rant. If you are lucky enough to sitat the counter 
you will be able to watch the skill with which che 
chef cuts and arranges his fish on the beautiful 
porcelain plates, which are themselves worth 


making a detour to see. He is friendly, speaks 


English, happy to answer questions about the 


and can give you some good advice about s 
the “drink of the gods" — which is another cha- 
racteristic of this restaurant. It is better to book 


in advance (tel. 075-371-9303, open 11am to 


1030pm, closed on Mondays). Dozens of bottles 


of sake are lined up behind the chef, some without 
labels. Even if they were labelled you would need 


to be a connoisseur to find your way around this 


incredibly wide range from which to choose. Oni 
shi Toshiya is both a lover of and a connoisseur 
of sake, affirming that “to savour raw fish, you 
need an excellent sake”. If he doesn't offer it to 
you himself don’t hesitate to ask for Matsumoto, 
of which he has several bottles. This sake is rare 
and only available in a few restaurants in the city 
where Sushi Iwa is situated. It is quite wonderful 
and is the perfect accompaniment to the cuisine 
offered by this chef, whose joviality completely 
puts paid to the reputed arrogance of some Kyoto 
locals towards tourists. 


Depending on the time of day or night you leave 


PHOW TO GET THERE: 


FROM TOKYO, take the Tokaido Shinkansen to 
Kyoto. There are several departures per hour. 
If you are in Osaka the Kintetsu trains from 
the railway stations at Namba and Ueomachi 
will get you to Kyoto. If you decide to stay a 
day or two remember to get a pass valid for 
one or two days (1,500 and 2,000 yen), which 
llow you to take as many of the 
company’s trains as you wish during that 
period, as well as the buses on the Nara Kotsu 
line. 
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So Restaurant" and "So Sushi 


Enjoy a delicious selection of 
Restaurant & Sushi the highest quality Japanese food. 


3-4 Warwick Street, London W1B 5LS 


Mon-Fri. 12:00-15:00 (Lunch) 17:30-22:30 (Dinner) 
Sat. 12:00-23:00 


tel. 020 7292 0767... aurant.com 8 


ago and, at that time, it was simple tea-house 
where pilgrims stopped for a rest on their way to 
the Nanzen ji temple. They were served tea and 
pastries with halfcooked eggs, the recipe for which 
remains a secret. Hyotei’s famous eggs are one of 
this location's specialities where, over time, kaiseki 
cuisine gradually developed. Just like Mankamero. 
the Hyotei is charged with history, with its little 
tea-houses where meals are made up ofa multitude 
of litele dishes, each one more refined than the 
last Both the presentation and the taste contribute 
to the pleasure. 

And if you add to this the beauty of the place and 
the tranquility of the surrounding country, all 
your senses come alive when you sit down to eat 
in this restaurant. Prices here are also quite high 
(from 23,000 yen for lunch and 27,000 for din- 
ner). However, you can visit the adjoining restau- 
rant that offers bentos, which are all delicious, but 
much cheaper (5,400 yen). Kaisel 
yoto's culinary traditions and there is 


isan essential 


part of 


even more reason to try itin this city so rooted in 
its past. As Marcel Giuglaris says, "You cannot 
describe Kyoto, all you can do is let yourself be 
guided on a timeless journey”. Cuisine isa great 
way to discover Kyoto's history. And it's sufi- 
ciently light to allow you to continue your explo- 
ration of the city's other architectural, spiritual, 


artistic and historical treasures, because you are 
never more than one step away from a temple, a 
shrine or a museu 


ODAIRA NAMIHEI 


P ADDRESSES: 

Sushi twa 

Shimojuzuyamachi-dori Ainomachi Nishiiru, 
Shimogyo-ku, Kyoto 600-8155 


Tel: 075-371-9303 - www.sushilwa.ip. 
Mankamero 


387 Ebisu-cho, Kamigyo-ku, Kyoto 602-8118 
Tel: 075-441-5020 - www.mankamerou.com 
Hyotei 

35 Kusakawa-cho, Nanzenji, Sakyo-ku, Kyoto 
606-8437 


Tel: 075-771-4116 - www.hyotei.co.jp/en/ 
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remains have all changed and are unrecognizable. 
Here, every stone, every tree, every sound, every 
animal, has remained the same", insists this sen- 
sitive writer, who is aware of the sense of perma- 
nence to be found in the multitude of places one 
can visit. Itis also present in the cuisine, and our 
next gastronomic stop is one of the best illustra- 
tions of this. 

The Mankamero (open from Spm to 11pm, boo- 
king recommended) fits perfectly into this culinary 
tradition, in which Kyoto has historically played 
a great part. The place itself resembles one of those 
inns so often portrayed in samurai films. If you 
approach it at sunset, you may sense its rather intri- 
guing atmosphere. What is hidden behind the 
large noren (fabric curtain displaying the restau- 
rant's name) over the entrance? You will discover 
the beautiful manners of Ikama Masayusu, 
undoubtedly gained over long years of experience. 
Heis the twenty-ninth in along line of shopkee- 
pers to manage Mankamero, which was founded 
in 1722. He is one of the very few Japanese chefs 
who knows how to perform the shikibocho cere- 
mony, which consists of cutting up the fish to form 
it into a kind sculpture. It dates back to the 14th 
century, when it was only carried out for the Empe- 
ror. Nowadays itis still a privilege for those com- 
mon mortals who are lucky enough to sce it prac- 
tised in this restaurant that specializes in yusoku 
cuisine, that is to say food prepared specially for 
members of the Imperial family. So you need to 
expect an expensive bill at the end of the meal. 
The fine quality of the food and the environment 
in which it is served come at a high price, so you 
need to reckon on paying between 10,000 and 
30,000 yen per person, depending on the dish. It 
isa great deal of money, but considering the ori- 
ginality of the location and its very long history 
it isa must for gourmets to visit. If you were not 
born into the aristocracy but still want to expe- 
ine try Hyotei 
(open from 1 1am to 7.30 pm, closed every second 
and fourth Tuesday; its adjoining restaurant is 
closed on Thursdays). It was created 400 years 
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this charming restaurant you can choose to walk 
directly to your hotel or take a little stroll towards 
the Imperial Palace to help digest your meal, while 
making your way through little streets full of craft 
shops. “To create Kyoto, it took generations of 
emperors passionate about art and beauty, as well 
as architects, builders, gardeners, sculptors, poets, 
goldsmiths, lovers, enamellers, philosophers, 
urban designers, craftsmen and artists, but also, 
so that Kyoto should remain as beautiful and suc- 
cessful as at its inception, it was necessary that 
even the least scrupulous of warmongers refused 
to destroy it", said journalist Marcel Giurglaris 
in his book Visa for Japan, published in 1958. 
You need only take a relaxing walk around the 
city to understand the truth of this. 

‘The city's 1,600 Buddhist temples, 400 Shinto 
shrines and its priceless treasures have always had 
a powerful attraction. "Kyoto is the only city in 
the world where the past and the present exist so 
naturally side by side. In Tokyo the ancient 


PTB EJU PREPARAT ON 


STUDENTI SUPPORT 
A ORIENTATION OFFICE 


18 ZOOM JAPAN number 42 june 2016 


Nameltor Zoom japan‏ مین 


PARIS-NORD VILLEPINTE 
EXHIBITION CENTER 


_WWW, مووي‎ com 


pone ۱ 


NHK WORLD TV June Highlight 


At Horne with Venetia in Kyoto 


Spring 2016 


Join Venetia Stanley-Smith as she savours the joy of spring. 


Sat. 18 June at 17:10 / 23:10 


Don't miss the other episodes of the series! 


every Tuesday at 17:30 / 23:30 
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